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MAKING  A 
ROSE  JAR 


Sweet  scents  and  aromatic  fragrance  were  an  essential  part 
of  the  life  of  the  old-time  housewife.     She  planted  flowers  not  only  for 
their  color  and  "beauty  "but  for  the  fragrance  they  gave  the  garden  and  house. 
And  she  was  never  without  a  rose  jar,   or  "potpourri"  as  she  called  it,  in 
which  she  laid  away  the  rose  petals  from  her  summer  garden  to  enhance  her 
winter  weeks  indoors. 

 has  received 

many  inquiries  on  the  correct  way  to  make  a  rose  jar.     Here  are  two 
methods    suggests: 

I. 

Collect  the  rose  petals,  preferahly  in  the  morning,  and 
lay  them  out  on  a  large  paper  to  dry.     When  a  sufficient  quantity  has 
accumulated  and  dried,  pack  them  into  a  stone  crock  of  2  to  4  quarts  capacity, 
or  a  wide-mouthed  jar,  with  alternate  layers  of  dry  salt.     Cover  the  jar. 
Keep  in  a  cool  place  for  a  week,   then  turn  out  and  mix  thoroughly  with 
one-half  ounce  each  of  violet,   rose,   and  heliotrope  powders;  one  ounce  of 
powdered  orris  root,  one-half  teaspoon  each  of  mace,   cloves,   and  one-fourth 
teaspoon  of  cinnamon;  4  drops  of  oil  of  roses,   10  drops  of  oil  of  neroli, 
20  drops  of  oil  of  oergamot,  2  drams  of  pure  alcohol.     When  well  mixed 
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(Making  a  rose  jar) 


with  the  above  materials,  pack  the  rose  petals  away  in  a  covered  crock  or 
jar  to  ripen  for  6  weeks.     Then  the  petals  will  he  ready  to  place  in  a 
regular  rose  jar  with  a  perforated  cover. 

II- 

Another  method  is  to  mix  the  salt  with  orris  powder  or 
orris  and  cinnamon,,  pack,  ripen,   and  use  as  above.     Some  recipes  recommend 
a  final  slight  moistening  of  the  petals  with  rosewater.     The  rose  petals 
and  salt  must  he  dry  and  covered  while  ripening,  or  they  may  mold. 
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